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Olive Pot    V

Edamame    V

Steamed salted soybean pods.

Dips & Pita    V

Choose hummus or babaganoush.
ADD VEGGIE CRUDITE 25   

Sweet Corn on the Cob    V

Two pieces, served with elote spice and/
or butter.

Baked Paprika Potato Chips    V

Served with cashew aioli, ketchup or hot sauce.

Crispy French Fries    V

Served with cashew aioli, ketchup or hot sauce.

Delectable Truf fle Fries    V

With vegan parmesan, truffle oil & cashew aioli.

Enoki Veg Tempura    V

Crispy mushrooms & mixed vegetables, served 
with vegan Aioli.

Garlic Cherry Tomato Confit
& Toast    V

Oven roasted with herbed olive oil, absolutely 
delicious. ADD CRUMBLED FETA 30

Spiced Curry Samosas 
Two pieces of buttery pastry stuffed with 
potatoes & peas. Served with coriander chutney.

Balinese Skewers
Served with slaw and spiced
cashew sauce.
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FREE RANGE CHICKEN   70
TOFU   55

Tahini Lemon
Spicy Cashew
Lemon Olive Oil
Carrot Miso Ginger
Herb Vinaigrette

DRESSINGS & SAUCES
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Kale Detox    V

Great for those on a detox or seeking a nutrient 
full meal. A mix of massaged kale with avocado, 
sliced carrots, red cabbage, poached beets, 
moringa, roasted nuts & seeds, tossed in a 
lemon vinaigrette.

Pelangi    V

Non-GMO smoked tofu, sesame green beans, 
roast pumpkin & potatoes on top of a bed of 
spring greens, tomato, cucumber & radish. 
Served with spicy cashew dressing.

Baja Chop
Free-range BBQ chicken, smoked tofu,
chickpeas or black beans, piled on top of 
crunchy romaine, sweet corn, jicama, tomato & 
pickled onion. Served with cilantro lime dressing.

Honeyed Beetroot & Feta
Spring greens, tomato, red onion, cashews, tossed 
in a herb vinaigrette.

Mediterranean Greek
Tomato, cucumber, red onion, romaine, topped 
with crumbled feta, tossed in a herb vinaigrette.
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Halloumi Salad
A mix of spring greens, chickpeas, tomato, 
avocado & red onion, tossed in a lemon 
vinaigrette.

Classic Caesar Salad 
Crunchy romaine, bacon & croutons, tossed 
in our signature dressing. Topped with an 
egg, anchovy & shaved parmesan.

Daily Salad Plate    V

An abundance of fresh salads, with smoked 
tofu, quinoa & mixed seeds. Served with your 
choice of dressing. 

Side Salad    V

A small plate of spring greens, tossed in a 
herb vinaigrette.
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Grass-Fed Beef Burger
A grilled beef patty, topped with mayo,
grilled onions, dijon & all the fixins.
ADD CHEESE 30 |  BACON 40 |  MUSHROOMS 25

Grass Fed Nutrient Rich Variety Burger
A mix of beef, liver & heart in a patty, topped 
with mayo, grilled onions, dijon & all the fixins.
ADD CHEESE 30 |  BACON 40 |  MUSHROOMS 25

Vegan Burger    V
House-made black bean & veggie patty, 
served with grilled onions, vegan aioli & all
the fixins.

Gril led Chicken Sandwich
Seasoned grilled chicken breast slathered with 
mayo & all the fixins. Served on toasted 
sourdough or a bun, with cabbage coleslaw.

Chicken Caesar Wrap
Grilled marinated chicken breast,
crunchy romaine with parmesan cheese & 
caesar dressing. ADD BACON 40

BLT–Bacon, Lettuce & Tomato Sandwich
With homemade mayo & all the fixins, served 
on toasted sourdough. 
 
Cheesy Quesadilla
A whole wheat tortilla full of delectable melted 
cheese. Served with salsa & guacamole in 
season. ADD SAUTEED MUSHROOMS OR 
SPINACH 25 |  GRILLED CHICKEN 25 |  TOFU 15 |  
BLACK BEANS 20

Melted Cheese & Veggie Sandwich
Toasted sourdough with avocado, cucumber, 
alfalfa sprouts & tomato.
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Olive Oil & Red Wine
BBQ
Chipotle
Chimichurri
Garlic Butter

EXTRA 15

Pepita Pesto
Spiced Chili Crack
Mint Coconut Yogurt
Tomato Ketchup
Hot Dragon



S E E  O U R  S P E C I A L S  M E N U  &  A S K  A B O U T  O U R  K I D S  M E N U .
Prices are subject to 10% government tax & 6% service tax.V    V E G A N      G F   G L U T E N  F R E EORGANICALLY

INSPIRED

For del ivery,  we are available on  GRAB FOOD & GO FOOD.
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MAINS 
Green Fiend   V   65

Stir-fried garlic greens & Non-GMO tofu in a soy-ginger sauce.
Served with brown rice. ADD CHICKEN 25

Clean Steam Veggie Plate   V   65
Steamed mixed vegetables, non-GMO tofu & roasted seeds.

Served with brown rice & spicy cashew dressing.

V for Vegan   V   115
Full spectrum of colors, flavors and nutrition values in a bowl.

Organic brown rice topped with beans, non-GMO tofu, roasted pumpkin, 
wakame cucumber salad & kimchi. Served with pesto & a sauce of your choice.

Grilled Halloumi Skewers   115
Seasoned garden vegetables & halloumi cheese over quinoa or brown rice, 

topped with cashew & shallots.
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Vegan Lasagna    V

Non-GMO Italian durum, non-GMO tofu, 
cashew ricotta, vegan mozzarella, garlic greens 
and zucchini. All bathed in tomato sauce & 
sprinkled with vegan parmesan cheese.

Veggie Lasagna
Non-GMO Italian durum with ricotta, mozzarella, 
garlic greens and zucchini. All bathed in tomato 
sauce & sprinkled with parmesan cheese.
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Beef Bone Broth
Gelatine rich grass-fed beef 
bones slow-cooked.

Free Range Chicken 
Bone Broth
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TOPPED WITH PLAIN OR COCONUT YOGURT, OPTIONAL.

Spiced Pumpkin Soup    V

Broccoli  Pesto Soup  ( IN SEASON)    V

Lentil  Stew    V

Indian Dhal

Herbed Tomato Soup
Sprinkled with parmesan cheese.

Cheddar / Feta / Vegan Cheese
Halloumi

Raita
Yogurt    DAIRY /  COCONUT 

Sour Cream
Honey
Butter
Cream Cheese

Hummus /  Babaganoush 
Avocado /  Guacamole
Black Beans
Gingerly Kimchi /  Sauerkraut
Cornbread Muf fin
Sourdough /  Baguette
Pumpkin GF Bread
Quinoa
Brown Rice
Flour Torti l la /  Pita

Free-Range Omega Red Egg
Free-Range Beef Patty
Free-Range Variety Patty
Gril led Chicken
Crispy Pork Bacon
Gravlax
Tofu /  Tempe
Sauteed /  Steamed Spinach
Sauteed Mushrooms 
Steamed Beets

Aglio Olio Peperoncino    V

Spicy non-GMO Italian pasta tossed with 
garlic, chili flakes, parsley & olive oil. Served 
vegan or regular parmesan, upon request.

Pepito Pesto    V

Non-GMO Italian pasta & grilled vegetables 
tossed in a garlicky basil pesto, served with 
vegan or regular parmesan, upon request.

Classic Mac & Cheese
The best ever mac & cheese you will ever have.
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UPGRADE TO GF PASTA  20



Every dish comes with (please choose) :
BROWN RICE | MASHED POTATOES | FRENCH FRIES

SIGNATURES

165

350

FREE-RANGE CHICKEN   95
MARINATED TOFU   85

125

Coconut Curried Fish
Our fish of the day, pan-sauteed in a 
flavorful Thai spiced coconut curry.  
Absolutely Delicious! Served with steamed 
green vegetables.

Steak Chimichurri  
Sliced pan seared imported sirloin, 
slathered in Chimichurri sauce. Served with 
corn on the cob.

Herby Skewers
Three skewers, served with
garlic, greens, elote corn, organic field 
greens & a dressing of your choice. 

Free-range Chicken Breast 
Served with sauteed sesame green beans,
organic field greens dressing of your choice.


